
Intros
(While you’re waiting)

Marinated green & black olives £4.50

Bread with olive oil & balsamic £3.95

Margherita Ⓥ £10.95
Tomato sauce, mozzarella, oregano, fresh basil

Pepperoni £13.95
Tomato sauce, mozzarella, pepperoni, oregano

Diavola £14.45
Tomato sauce, mozzarella, fresh chilli and 
spicy Italian salami with a drizzle of olive oil

Capricciosa £14.45
Tomato sauce, mozzarella, ham, mushrooms, olives

Vegetariana Ⓥ £12.95
Tomato sauce, mozzarella, sweetcorn, 
red onions, spinach, olives

Quattro Stagioni £14.95
Tomato sauce, mozzarella, olives 
mushrooms, artichokes, ham

Quatro Formaggi Ⓥ £15.45
Tomato sauce, mozzarella,  
goats' cheese, stilton, parmesan

Castle Pizza £14.95
Tomato sauce, mozzarella, chicken, 
bacon, red onion, mushrooms

Classic Meat Lovers £16.45
Tomato sauce, mozzarella, pepperoni, 
ham, chicken, pancetta, sausage

Contadina £14.45
Tomato sauce, mozzarella, chicken, 
goats’ cheese, red onion, spinach

Prosciutto Crudo £14.95
Tomato sauce, mozzarella, Parma ham, parmesan, rocket

Napoletana £13.50
Tomato sauce, mozzarella, anchovies, olives, capers

Primavera Ⓥ £12.95
Tomato sauce, mozzarella, cherry tomatoes, 
sweetcorn, goats’ cheese, parmesan, rocket

Boscaiola £12.95 
Tomato sauce, mozzarella, mushrooms, fresh sausage

Caprino Ⓥ £12.50
Tomato sauce, mozzarella, spinach, olives, goats’ cheese 

Tuna Pizza £14.95
Tomato sauce, mozzarella, tuna, 
sweetcorn, red onion, olives

Frutti Di Mare (Seafood) £14.95
Tomato sauce, mixed seafood, artichokes, olives, garlic

Calzone Classica £14.95
Folded pizza, tomato sauce, mozzarella, ham, mushroom

Calzone Vegetariano Ⓥ £13.95
Folded pizza, tomato sauce, seasonal vegetables, 
mozzarella, garlic, mushroom, spinach

The Castle stone bake oven makes authentic & delicious 
pizza crafted by hand individually to order. Our commitment 

and desire for quality is reflected in our delicious 
recipes. Made from the freshest natural ingredients.

Cheese-stuffed crust £3.00 extra

Extra toppings £1.80 each

Please inform your server of any allergies or intolerances before 
placing your order. Not all ingredients are listed on the menu, 
we cannot guarantee the total absence of allergens. Detailed 

information on fourteen legal allergens is available on request, 
however we are unable to provide information on other allergens.

Pizza

Ribeye Steak 10oz £34.95 
Sirloin Steak 10oz £34.95
Served with grilled tomatoes, 
mushrooms, steak chips, 
green beans & blue cheese 
or peppercorn sauce

Add Tzatziki or creamy 
mushroom sauce to 
any dish £2.00 extra

Pork  
Shoulder Steak £21.95
Marinated grilled steak 
served with new potatoes 
and vegetables

Grilled Chicken £15.95
Flattened marinated 
grilled chicken breast, 
served with rice or fries

Marinated Greek 
Lamb Cutlets £24.95
Marinated in Greek spices, 
seasoned with salt, fresh 
ground pepper and oregano 
served with roasted new 
potatoes, Greek salad 
& Tzatziki sauce

Castle 
Mixed Grill £34.95
or share for two £64.95
Steak, lamb cutlets, 
chicken breast, pork 
steak, tasty sausage, 
grilled tomato, roasted 
potatoes or steak chips

From the Grill

Lasagne £15.99
Home-made, slow-cooked 
beef ragù in rich tomato 
bechamel sauce in layers of pasta 
baked with parmesan cheese

Spaghetti Bolognese £14.95
Italian rich tomato sauce with 
minced beef topped with 
parmesan cheese

Pasta pomodoro Ⓥ £12.95
A traditional Italian dish with 
spaghetti, rich tomato sauce, 
fresh tomatoes & herbs

Penne all'Amatriciana £14.45
Traditional Italian pasta, in a parmesan 
cheese, tomato, onion & bacon sauce 

Smoked Salmon Penne £15.45
Penne with salmon and 
broccoli in a creamy sauce

Sea Food Spaghetti £17.95
Spaghetti with mixed sea 
food in a rich tomato sauce

Penne Arrabbiata Ⓥ £13.95
Penne with a spicy garlic, tomato 
and chilli sauce, served with 
black olives and parmesan

Spaghetti Al Gamberi £17.95
Spaghetti with king prawns, 
chilli, garlic, cherry tomatoes and 
parsley in a white wine sauce

Chicken Penne Alfredo £14.95
Penne with chicken & broccoli 
in creamy parmesan sauce

Risotto Gamberi  
Zucchine £17.95
Risotto with king prawns, courgette, 
garlic and parsley in a creamy 
parmesan-tomato sauce

Chicken Risotto £15.95
Mushroom and spinach risotto 
with roasted chicken breast, 
topped with parmesan cheese

Vegetarian Risotto Ⓥ £13.95
Risotto with mushrooms, 
peppers, peas, parmesan cheese

Pasta
For the selection of fresh fish & shellfish 

sourced from our shores & beyond, 
please see our specials menu

Fish

Served every Sunday from 
12pm until it’s gone

Locally reared roast £16 .95
Roast potatoes, seasonal vegetables, 
Yorkshire pudding, gravy

Vegetarian Option Available
 £13.95

Sunday Roast

Soup of the Day £6.95
Home-made with crusty bread & butter

Chicken liver pâté £8.45
Red onion marmalade, mixed leaves, 
grilled bread

Trio of Bruschetta £8.45
Pomodoro (Chopped cherry tomatoes & 
garlic) Ⓥ, Goats Cheese Ⓥ, Prosciutto

Grilled Halloumi Bruschetta Ⓥ              £8.95
Grilled halloumi topped with tomatoes, onion 
& garlic salsa. Served with side salad.

Calamari £9.50
Crispy lightly fried squid, served with garlic 
and basil dip & wedge of lemon

Shell on Prawns £10.95
Pan-fried garlic butter Prawns, lemon, homemade 
toasted bread served with dressed salad.

Piatta de prosciutto £11.50
A platter of Italian prosciutto crudo
(Italian Parma ham), feta cheese, tomato, 
olives, balsamic vinegar & toasted bread

Castle Antipasto £17.95
(Minimum 2 people to share) 
Mediterranean platter of sliced cured 
meats, cheeses, olives, marinated 
sundried tomatoes & grilled bread

Starters

House salad
Cucumber, pepper, red onion, cherry tomatoes 
and mixed leaves in a light dressing

Tomato and red onion salad
Light olive oil dressing

Feta & Tomato salad
Tomato, red onion, feta, cucumber & 
olives, in a light dressing

Side Salads
Each £5.95

Chicken Souvlaki Salad £16.95
Marinated chicken, cherry tomatoes, cucumber, 
red onion, olives, mixed leaves, pepper, feta cheese 
served in a light dill-lemon-olive oil dressing

Grilled Halloumi Salad Ⓥ £14.95
Halloumi, mixed leaves, cherry tomato, 
cucumber & mint in a light dressing

Greek salad Ⓥ £14.45
Diced tomatoes, cucumber, olives, feta cheese,  
light olive oil dressing 

Chicken Caesar salad £15.95
Grilled chicken, diced bacon, lettuce, parmesan 
& croutons in a rich & creamy dressing

Mediterrainean Tuna Salad £14.95
Tuna, artichokes, capers, red onion, cucumber, 
red bell pepper, parsley, sundried tomatoe & 
spinach served in a light parsley-basil-olive oil dressing 

Meal Salads

Steak Chips  /  French Fries  /  Sweet Potato 
Fries / Roasted Rosemary New Potatoes 

Onion Rings / Rice /   
Garlic Foccacia  /  Parmesan Foccacia 

Sides (£4.95 each) 

Chicken Milanese £18.95
Italian dish, breaded chicken breast served with 
spaghetti pomodoro and parmesan

Chicken Toscana £19.95
Panko & Parmesan tossed butterflied chicken, 
topped with cherry tomatoes and mozzarella, 
served with parsley new potatoes

Greek Souvlaki £19.95
Skewers of marinated chicken served with fries or rice, 
greek salad, tzatziki sauce and homemade pitta bread

Mediterranean Grilled Salmon £21.45
Grilled Salmon, marinated with lemon, rosemary and oregano, 
served with roasted cherry tomatoes, potatoes, broccoli, 
zucchini, red onion, olives and a side of tzatziki sauce
Fritto Misto Di Mare £23.95
Lightly battered and deep-fried calamari, prawns, cod and 
vegetables. Served with fries, lemon wedge and tzatziki sauce.

Battered Cod £15.95
Crispy battered cod, chips, tartare sauce & peas

Castle Gourmet Beef burger £16.45
Home-made beef burger, lettuce, onion, tomatoes, gherkins, 
crispy bacon, cheese, castle sauce, onion rings, served with fries

Chicken Fillet Burger £14.95
Breaded chicken, tomato, lettuce, caramelised 
red onion, served with fries

Grilled Halloumi Burger Ⓥ £13.95
Halloumi slice, lettuce, tomatoes, grilled vegetables & fries

French Blue Cheese Burger £17.45
Homemade beef burger topped with blue cheese, 
crispy bacon, tomatoes, caramlised onion, red onion 
& lettuce, served with french fries and onion rings

Classics & Mediterranean



White 
GPG Garganega/Pinot Grigio, Italy
Lightly aromatic with ripe stone fruit and 
citrus characters. A zesty, easy to drink dry 
white wine with considerable texture and 
soft, lightly honeyed fruit on the finish. 

175ml £6.90 250ml £8.70 Bottle £22.95

Castillo Del Moro Sauvignon Blanc, Spain
Cool, refreshing Sauvignon Blanc packed 
with lime zest, lemon and kiwi fruit flavours 
finishing with zippy freshness. 

175ml £7.10 250ml £9.00 Bottle £23.95

Stone's Throw Chardonnay, Australia
Prominent tangerine notes on the nose with 
intense grapefruit, lime and hints of spice. 
Refreshingly unoaked, citrus and white peach 
flavours combine with a zesty fresh acidity. 

175ml £7.40 250ml £9.30 Bottle £24.95

Lawson's Dry Hills Sauvignon Blanc, 
New Zealand
Passion fruit and lime on the nose, with 
crisp tropical fruit and fresh green herbs on 
a concentrated palate. A slightly restrained 
style of Marlborough Sauvignon Blanc.

Bottle £33.95

Rosé 
Ancora Pino Grigio Rosè, Italy 
Pale coral pink, this is a dry, fresh and fruity rosé with 
delegate aromas of red berries. Good intensity of ripe 
red berry and cherry fruit, with a fresh lingering finish.

175ml £7.10 250ml £9.00 Bottle £23.95

Burlesque 'Old Vine' White Zinfandel, USA 
From sunny California, a rosé with luscious 
strawberry ice cream aromas, a bright berry 
fruited palate and off-dry finish.

175ml £7.40 250ml £9.30 Bottle £24.95

Red 
The Accomplice Shiraz, Australia
SA vibrant, medium bodies Shiraz with ripe red berries, 
cherry, spice and rounded off with a hit of vanillin oak.
Enjoy this wine now or cellar for two years. 

175ml £6.60 250ml £8.40 Bottle £21.95
Le Sentier Rouge, Pays de Vaucluse, France 
A warming Rhone style red. Rich spiced fruit 
aromas, ample round fruit on the palate and gentle 
tannins. Medium-bodied and very moreish! 

175ml £6.90 250ml £8.70 Bottle £22.95
Bellefontaine Merlot, Pays d'Oc, France
Typically fruity and French Merlot. Red berries on 
the palate with earthy notes typical of Merlot. 

175ml £7.40 250ml £9.30 Bottle £24.95

Gently Sparkling Sweet Red
If you like sweeter wine or wines with a gentle 
sparkle, why not try our interesting new red?...

Alasia Brachetto d'Acqui, Italy 
Seductive, sweet and lightly fizzy, and at only 5.5%, 
this is bursting with delicious, mouthwatering 
strawberry, raspberry and forest fruit flavours. Drink 
chilled and try with an aperitif, with fruit salads, 
strawberries and even chocolate-based desserts.

Bottle £27.95
Alberca Malbec, Argentina
A really pure expression of Malbec, deep red 
almost purple in colour, wonderfully aromatic and 
packed with juicy fruit flavours. A big favourite!

Bottle £29.95

Wine List

Welcome to

Restaurant & Bar

For Sparkling Wine 
please speak to a 
member of staff

125ml glass available on request


